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Abstract

An orthogonal experiment with three levels and three factors was carried out to optimize
the corn starch production process using lactic acid bacteria and bromelin. The results
suggest that the optimal conditions for this corn steeping processing are: steeping water
temperature 50+2 °C, inoculation of lactic acid bacteria 10%, steeping corn for 10 h, then
adding 0.2% bromelin, grinding the corn for another 6 h. This technology can reduce the
steeping time from 48 h (by traditional technology) to 18 h, and it also eliminates the use of
SO2.
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